
zAt Your Service

TESTED AIDS FOR THE HOUSEHOLD
Look in Part II, Tribune Graphic, for Detailed Illitstrations of the Appliances Described on This Page

Utensils That Really Sim-
plijy the Work of

Hoiisekeeping.
Home Helps D-shwaaher.

Made by tho Homa HeJpa Manufac turing Cor¬
poration, 29 Broadway.

DISinVASTTING il tho provorbial br'e
noire of tho hoosekiteper. Nearly every
woman will tell you that she real!y

likes cooking ami doe. n't at .11 mind sweepin;?
ar.d dustir.p.cspeciai'y in thil day of v;icuurn

clraners.Lut that pile of dishes to be washed
thre*. times a day i.. tiie thinp that makes her
bow to the noce.. ity of pattiag up with the
avera.;. maid-of-a!l-work.
There nre many dishwnshers on the mar¬

ket.those run by electririty and those run oy
hand. Thc.o nro admirable where a larpo
quantity of tl. lh«a ar>- to ba washed, hut for
the averape small family the consensus of
housewifely opini.m ll that it is really easi.r
to wash the dtshos than to scrape them with
extra care, pile them "just so" in the di.n-
washer, run the machine for washinp and rins-

injf, remove the dishes and clean the ma¬

chine.
The Home TTelp.1* Pishwasher eomes to tho

rescue ot the woman who has to cope with
the ir.onotony of dtshwa.hinp for a .mail fam¬

ily. It com!>ine. the two proceiMI of machine
washing; and plain washinp in dir-hpan or sink,
beinjj as convenient and lahor-savinp as the
one and as rimple as the otber.
The contrivanre is merely n double metal

ehe.1, to the lower end of which is attach*.!
a etiff white bristle brush. Inside the shell
is the soap chamt* r and from the side of the

wooden handle above proje.ts the .pray for
rinsinp.
A two-foot rubber ho?. ono-quarter-inch .'n

diameter is attached to the hot water faucet
at one end .ind ia onnected at the other to the
dishwa.hcr. The hot water flowinp throu'/h
this ho.-e paifl throu'..h B .mail hole at *.he

top of the soap chamber and strikes in a fine

spray npon the soap, n that stronp soapsud.*
flow throuph the br_r*.h upon the dishes. Th *:;o

are piled either in the sink or in a rack placed
in the sink. A few twists of tbe brush clean
each one, for the bristle brush il entirely ade-

quate to deal with china. plass and silver. A
wire hrush which eomea with the device can

he attacbed for eleaning cooking utcnsils.
To rinse, press the liutton on top of the

handle and clean hot wat'-r f-prinp** from the
rose spray. This can either he done as the
dishes are washed or after they are stack-.d
in the drainintr baaket A srnnll baaket is pro-
vided especially for the silvcr. I'y thi.*- device
l-oth flraahing and rinsinf*; can be done with
water much too hot for the hands, so the cleans-
lri*** is much hetter done than when the dishes
are washed bjf hand.

All the metal parts of the Home Helps Dish-
flraaher are of polished nickel finish. A book
ii forniahed for hanging the dishwasher up
when not in use.

... , , .

Diahwaaher, complete, anth drying baaket,
hook ar.d soap, $5. Extra faucet connection,
fl. Extra drying baaket, |1. Wire hrush,
$1, Thirty cakes of soap, $1.

Kan Kutter.
Made by Lo-Via Company, Kalamazoo, Mich.

Fingers tom hy rajrped tin and tempers
fractured by alippery can openera are a thing
of the past in the kitchen where the Kan
Kutter is used.
No more need the houscwife fUM and fume

over toujrh tins and the impossihility of get*
ting a proper purchase on tne can openerj no

more need she hunt for a hammi r and a BCjreW
driver becauae she can handle them aa well or

better than the can ojiener. Nor need ahe call
a man to open that wretched can becauae it i9
too much for her Btrength.
The Kan Kutter ifl made of high grade steel

with polishe.l nickel-plated fini«h, and ia pro-
vided with a keen edge Made that will pene-
trate anv tin can without an extravagant
amount of muscular effort. lt ia pinned into
a flraterproof arooden handle, which makes thia
artiele strictlv sanitary. .

Perhaps its biggest advantage, though. ia
in its method of cutting. The o-sual can opener
cuta a circle around the inaide top ol the can

and leave-a a ragged Bharp edge thal nol only
endangera the fingera but also makea it difli-

cult to remove the contents of the can.

The Kan Kutter works along the ontsidfl
edge, leaving the cut edge on the side and
turned outward. This opens the can so th it

The Tribune Institute experta have tested all articles described on

this page and know them to equal the claims of the manufacturers.
The only unknown element is that of time, for it is obviously imposstble
to give any article the same wear and tear it would receive during
weeks and months of actual usage. The material and construction of

each utcnsil are considered, and it is believed that all described here will

give aervice that is fully satisfactory, although the actual length of wear cannot be guar-
anteed definitely. Shculd any of our readers find that an article has broken down

under ordinary conditions before it has given reasonable service the facts should be

reported fully to this Institute. Both the manufacturers and this Institute endeavor to

present to our readers only those articles that have real merit and are of proper con¬

struction so as to give satisfactory aervice.

is well constructed, can be taken apart for
cleaninp and parts which are accidrntally
broken can be readily replaced. Price, $1.25
and $150.

Economic Top.
Made by the Stove Appliance Company, Mar-

quette Building, Chieago, III.

When a housewif. or a maid who has been
used to a coal ranpe bepins to work with a

gUt stove one of the first difficulties that de-
velop is the absence of a flat, evenly-heated
solid top upon which food can be cooking
sliphtly or kept wann.

To meet this difficulty the Economic Stove
Top has heen desipnod. It not only pives <i

ga.s stove all the convenience of the old coal
ranpe, but has the further advantape of rc-

ducinp the pas bill. The heat that with the
open prate ordinari'.y eacapea into the air ia
deflected by the solid top so that the surface
over the rear burners ia heated and food re-

rjuirinp a lower depree of temporature may bfl
eooked upon it.
When the Keonomic Top is used two burn¬

ers will heat the entire top of the stove *o
a cooking temporature and five or more ves-

Belfl may be h.ated and kept hot by usinp only
two flames.
The surface is (lat, easily kept clean, and

there ll no daitger of small uteniill tippinp,
as il so often the case when they are placed
over the prate of thi- gai burner.
A rernovable lid over eacfa burner permit.

the kettle or pan tn be placed directly over tho
fUmfl for quick beating.
The Keonomic Top il made of one piece of

east iron nu-isurinp L8*4 by 19H inches and is
designed to fit any four-burner gas stove.
Pricea, $2.75 to ...'5.75.

Dexter Household and Cooking Spatulas.
Made by the Harrington Cutlery Company, 258

Broadway, Nt*w York.

Since huusewives have dlMOVCred the ex-

ceeding convenience of the spatula and the

many oiea to which it can be put it has be-
COBM as popular in the kitchen as in tho

a

A New Dishwdshcr That
Does Not Complicdte

Dish IVashing,
lahoratory. Its broad, flexible blade, that b
the knack of working itaelf around ail sor
of curves and into curmrs ami angies, rnaki,
it a prime necessity for a'.l kinds of aerflflfla*

whether hurned-on gravy ifl to be rernovrv-
from a haking pan. batter fron the cooLn?
bowl or a Snished cake from the irMdh,
The r.arrow apatulfl ifl chieflj used for-ter,.

ing out pana, put- an.l bowla. The broider
oi cooking spatula pkka up with Bflttaflfla.ajJ
a';ispatch gnddle cakea, tish cakes. r>iachc*i
e^rgs and cookies ami transfirs them in ty-.

feet eondition to tho plate or p'.atter *| -

which they are to !,<. aerved. Also, this t*gy
hlado i.- most helpful for clcaninjj paa'rv
I,, arda, etc.
The l»exter No. 2486 Rouaehold Spatula hii

a five-ini'h. flexible steel blaile pinr.p.l gyg \
light flattened rubberoid handle that li
at the end ami has a nickel-plated i'erru>.
This blade is 18-16 of an inch vride.
The No. 24.824 Coolring Spatula hu »

six-inch blade 2% inchea wide which is (ira
IMM1 the handle but very flexible at thath
The light flattened handle %vnh iti
plateil ferrule is pinned tn the blade.
§5 cents and 50 cents, respectively.

Taplin's Double Dasher Beater.
Made by Taplin Manufacturing Company, Ne«

Britain, Conn.

Any cook arill pronour.ee the Pouble Dbjjbj
Beater a most efticiont utensil upon no stronj-tr
evidence than itfl ability to beat the white of
an egg stiff in thirty lecondfl without any un¬

usual muscular strain. This ineans a sav.r..

of time and work that wm.'.l make a gra'.
difference in the course of the day.
Another virtue of this beater is that it wi.i

not slip a COg and halt the proceedinj?8 at un-

expeeted and inconvenient. mom.'r.ts.
A fault common to the army af etrg beaten

riiiining with a whoel ifl that they wil! g*>
smoothly for a tim<> and then simply give up,
because the cogs trip over one another ana

stop. But the Taplin beater eddi kfl iti i
tuefl that of durability. Moreover, it is easily
cleaned.
The Double Dasher Light Ktinnintr aW_

No. 45- has eiirht itcel bladcs with a centre

drive arheel. The machine ifl ek-ctro-tinn*.
with a wooden handle knob. Price, 25 centi

TESTED AND ENDORSED RECIPES
These contrib-ted recipes are all tented in The Tribune Institute l.ahoraiory OttetO publiration. We pay

$1 for each one that is printed.

SPAGHETT1 WITH TOMATO SAUCE.
'_ package of spaphetti in salted boilinp

water until tender. In ¦ aaacepaa place one

can ef tomatoes, one onion chopped line and
a few dorea (tied up in a little cloth), boil and
stir occasimal'.y for ten minutes.
Mix or.e tablespoon butter and two table-

apoons of floar. When smooth add to the toma-
*.-. Boil a minute or two.

Remove from fire, take out bag of cloves.
Put spai-hetti in a dish, pour the tomato

s«_ucr> over it, mix well and .erve hot
Mrs. H. L W., New York.

MUFFINS WITHOUT EGGS.
1 cup of sweet milk li traspoons bakinp powder
2cupsof flour 1 tab'.espoon melted butter
Bake in well grra.-ed g.ra pans in a hot

oven twenty minutes.
Mrs. G. C. S., New York.

PINEAPPLE SYRUP.
Save your pineapple rinds.especially when

you happen to be usi^p three or more pine-
apples, for any purpose.for they will yield a

syrup that makes a most refreshinp drink.
Wash the pineapples well before peeling. <"ut

up the peelinps and cores and put into a bottle.
("over with cold water; add a little atick of
cir.namon, just about four inches for three pine-
apple rinds.

Let this itaad over nipht, then boil twenty
minutes, strain, add supar to taste, bottle and
keep in a cold place. Servc in glasaea half filled
with shaved ice. J. B. 1'., New Jersey.

ECONOMICAL FRUIT JELLY.
Save all the rinds and pulp of lemons an.l

oranpes left from lcmonade or fruit punch.
Put them into a saucepan and cover with
boiling water. Boil ten minutes, strain half
the liquid and add supar to taste.a small cup¬
ful of supar to one dozen lemon ikiai pives a

tart, refreshinp jelly. I.astly stir in a half
packape of pelatinc that has bren dissolved in
a little cold water. Pour into a mould and cool.
One dozen lemon or oranpe rinds should make
a quart of jelly, and it is better flavor and
more fruity than when made with the juice
alone. J. B. F., New Jersey.

A Can Opener That Sttveo Finqers,
Tcmpcr and Contcnts oi Can.

*

v_ _jr

A Really t:asy Way to \\ ash Dishes ls Found at Last,

tbe eatire inaide ia expoaed to _ew ar.d the
contenta can be taken out entirely . moit de-
airable thing where the whole or aliced fruit
ia concerned. Price, 35 eenta.

Enterprise Coffee Mill No. 100.
Made by the Fntt-rprite Manufacturing Com¬

pany, Philadelphia, Pa.

The Enterpriae Coffee Mill No. 100 is made
lepecially for family use. It is deaigned to be
.ttached to the arall or eabinet in the kitchen
so that it haa the great .irtue of being held
tinnly ind aolidly during the grinding. The
body of the machine eontaining the grindera is

made of east iron, Aniahed in blaek, white or

blue enamel. Into tbe top Stl I plass con-

tainer, lealed by an airtipht metal BCrew cap
so that the one pound of cotf.-e wbich it will
hold is COmpletely protected from dampness
and dust.
The grindera are turned by a crank which

has a screw dial that repulatos the depree of
fineness and is marked by numbers which in-
dicate the eight degreea, '

The pround cot.ee is depnsited in the prad.i-
ated pla=s, which il marked arith tU'ures desip-
natinp the number of tableapoonfula. The mill

IT HAS BEEN MY EXPERIENCE
Theae experience*! are all submilted by readers of The Tribune Institute paf-e*. We pa> fl forearlia

lhat is printed.

I find that the five-pound size of commercial
tlni are worth savinp tO D "

1. por boiling eggl when short of saucepans.
2. For meltinp paraflin wax when jam mak-

inp; each piece from last year is washed and
placed in tin which has only to stand on stove
when required. This BBV_ washing a sauce-

pan cor.tinually.
.5. For storinp dry proceries, such as rice,

beana, currants.
i. For pacldng small quantitiei of epgs in

eraterglais; each tin bolda a dosen.
... Por holding atring; each piece from a par*-

Cel is neatly tied an.l put in.
I'.. If eealen pive out when jam makinp, use

for holding remainder of preserve.
7. When berry pickinp..A. C. II , Canada.

I have found that in sweepinp earpets or

riip.-*, a more sanitary condition prevails if wet
tea leaves rinsed in cold water are spread over

them tirst, as these will prevent the dust from
risinp.- I). M., Toronto.

For makinp artificial oysters my mother

u-od to take for our family of f Bf four ean

of green sweet corn, boiled, and hull the cur.

by cutting through the centre of the rows h
Btetd of between them. When acraaflal faa

the back of a case knif«- note of the hulls rc-

mained and the kemelfl won- elean. To these
she added two eggfl to hol I tl ¦' rn' tofether
and put the "oysters" in a well bufered frv-

ing pan. cut them in pn.per aixei and turn.*.

them often and gently until nicely brownnl a:.:

ready for the ta! le. F. W. S., N'.w ftA,

It has been my experience thnt tho hugbear
of window cleaning need be no longer a buj-
bear. Simply dip a chanv "lewara
water. wring out almost dry and roh your ana-

dows. Polish with a dry doth. Try it onrt

and you will never UM any otJhtf ir.ethod-
S. R. H., Pennsylvania.

If it looks as if the fruit in a ftrllH jaft**
going to cook out into the oven, rr.ake a li"
funnel out of a two-mch aqnare of white iaj*'
and insc-rt in the centre of the p>. This a-*

lows the steam to pass ofl and fOOl P* r-

not leak..Mrs. C. C. I... WMhingtea.

\V ' ITH cold eorned beef left over
VV from Saturday 'served in the

frirm of a narory browned hash
for Momlav*. hreakfant), .mail bita <if
rhlfken remaininj over from Sunday
(otili/.ed in the forcemeat for Iho
baked pepper*i) and Ihe bnnea of the
fowl ronvcrted into an appetizing nonp,
the catering for Monday need not eon-

nnme much time or thought. A rutlet
of about one and three-quarters pound*.
nhnuld arne four or five perv.na, an It
la nearly all aolid meat, with very little
wa«.te.

I nr the fa*o fnh dinnera nerved dur-
In* the week boiled halibut and haked
atuff.-d hasa are _uj.(re*ted. In pur-
thaning the former, three pound in ont
rhunk piere i* best for bmlini:; aew it
up in a aquare of Mrong white net, and
be aure lhat the water ia well ...lied
and lhat a little vim-gar in added. The
addition of a rhopped xuup bouiiuet will
"h*ail the fla.or in" and make the finli
very appetizing.

I'nforttinately, boiled halibut is rarc-

ly aerved: hut it is so delirious and
fiirmi nuih a welrome rhange from the
usi.al method* of boiling and frying
thal it is highly rrcommended to the
raterer who i-, seeking variety in plan-
ning her daily menus.
Two joint.. are planned for the week,

namely, the roast forequarter of lamb
for Wednesday and a rolled roast of
beef for Sunday. This Ih really econ-

oniy in the end. t.lanre over the break-
faxta and lumheons for the week, and
you will are that, with the exception of
the broiled ham and clam. used tor
fritters, no oiher meat Ih purchased for
the entire period.

t.reen corn being now ln its prime,
Its u*e is Bafgcatea in the form of corn

ajratCfa. com pudding and served plain
boiled, as a vegetable. In ser\ing it in
the latter form a generoua supply
ahoaM be provided. as sometimes the
most promising looking ear* will turn
4.-I1.IW and hard in the cooking, and
Kome one wil| ha\e to forego the deli-
ean if there are only enough ears "to
go 'round."

Cold iaaaaata are still tbe order of
the day.with the eireption of the hot
batter apple pudding planned for ser¬
vice with the cold meat on Thur*day.
'Ihis pudding iihould not be oversweet-

ened, as Ihe fnamy saure lhat ari-om-
panies jt supplies this quelitjr. |;». .ur«
lhat the sauce ita hlendi'd iinim-iliatrlv
precediag its usp, as one of Ita chief
charms is ils lighlness and delnary.
The frnz.en tutti frutti srrved fur

Seaday'a deaaerl a»ill be foaad par-
ticalarl] (food. lt is far less rxpensiae
lo make at home than to pnrchase it
from a confect ioner. Ihe icrc.il flecrel
of its Bacceeej is to have tin beiled cee*
lard 4erv thirk, lo frce-e ihe rrcam
sloaaly and lo have the rryatallizcd
fruil nell softened in the eordial. Tha
¦jaaatitl of iiiKNilii'iits K.:arii flrlll
make about tWflj quarts.

Tested Recipcs.
l.KMON-KAISI.V PIE.

Mia t<> a paste one tahlespoonful of
cornstanh vaith a little celd aaalrr and
rradually lilrnd with a cupful of bell*
lli|- aaater and one learupiul ol povaiered -uKar that has been in.xed vaith
a tehleapeeafal of butter. Caeh erei
hot aaali-r for a few minutrs; then re-
inove from Ihe (ire anti add one Irinon
.juiie and a-raled yelloaa rind.one
aaell-beaten egg and half a tipful of
BCeded raisins, (mely chopped. Paar
into a deep pie platc tbat haa ln. 11

MEALS ALL PLANNED
FOR THE COZMING

WEEK
All recipes have been tcst.d b) tbe w ri ter,

VIRGINIA CARTER LEE
Culinarj L.x--ert oi rh* rribuae Institute

These menus are arranged with par-
ticular care as to the correct food
values, a due measure of econornv

and tiie introduction of novel and
tempting dishes not found in the
average cook book.

lined wilh pastry, |ay itrips of the
criisl in latIica fashion over the top
and baka in a moderately hot oven.
Serva rold.

HAUBUT Al f.RATIN.
I'lake the cold fish, that has heen

tttti from skin and bones, into small
particles. Ta aach two cups of the fish
add oat chopp.-il hard hoiled egg, two
i.tiiiisjiiMitii oi, of . hopped paralejr, pto-
pcr and salt to taste and suffui. nt cream
s.iiii'i- Iii moisten. I'our mto a but-
trn-c! haking dish, cover the top with
graled liro4.n hread crumh. lhat have
been mixed wilh twice th<-ir quantity
o! gratcd .h.-.-s.. and raok in a hot
oi en irntil veil l-ruwniii. Thia i- one
<>f the beal preparatioai for utili-ing
rold eked lisi,.

GRAPE J! ICE WATER ICB.
Roll together foi «'ii;lii niaatca one

pi it of augar, Ihe gratti ycllow rind
«.i hall a U-nion :irr oni- pui! nl wat.r.

rt frnm the Ire, eool md ail<l thf
atrained laica ot twa leawna. Nii well,
itrain asaia and mii in one pinl of
nn!. rnii iitc.l grape Jalee. Turn into a
rhilled freeaei aad freeac ilewly until
4it4 sitiontii. Waler ieea shoelii Mvtl
ii. .... .11 qaite .i - hard aa lea ereaav
Serve in (laaa aherhet eape.

DEVILLED L0B8TER.
Kither the freshly hoiled ahellfish

may be used for this saaory supper
dish or a rellable braad ef the riaa-nd
Koods ma> be suhstitutrd. In Hlag
aannt-d lobsier upon the ran, drain
thoroughly, remove Ihe lish, wu.sh
quickly in ten aold water, and rx-

pose lo the oiitside air for thirty
minutes. I'repared in this wa>, it can
hardly be detcctcd in eool.ed dishes
from the freeh lobater. ( hop the meat
ral her loarse.v an.l fur each cupful uf
the nu'ji add oaae teaapeoaial of
miaeed, dralaed piaaeatoe, one table*
Bpooafal of chopped peraley, .1 plaeh
of *a!t, creeai aaace te moiatea and
one t.iiiii paionfal ni aaaehreeM eat*
BBB. Mll flrell, llll in'.o pieCCB of thfl
lobatei stu-l! ur *n..iil Bcallea rilahefl
and apriekle thicklj arith brewaed,
rraahed bread creaaba. Dot oaor aanh
bitfl <»f batter aad rooh in a hui area
u ni il the aaace babblee threaah the
cranaba. Bcrre aa i' h breara bread *ami-
«ichea.

()| ''I h lii \-.
Sift into a m:\inv- bowl one pin; af

flour and add ball ¦ teaapoeafal of
v.iii, i.ne tableapooafnl of sugar and
t4a,, beapiag leaapooafala tai bakniK
powder. 1 b« n rab ia with ihe ftnger

tips one gen»-r<>us lahlMB__fal »'
mixed lard and hiitt.r and »hen tne

mixture _«a___ .mr-- .i.rnni.al "'.

to a dough wilh .old aweet <"'lk'
Handle as little H Boeelble, lOH "U"

in a thin sheet on the BMtrj hoira
and sprinkle thickl) with gran.l-tw
sugar, mixed ground rint'.irr.i.n sna

nutmeg, rhopped raisins and ttrrtata,
I»ot ov«r with hit- of battar, reU ap
tightlv as for u-ilv l_l and _'

through la the ahape of aaaaII t1"1^I.av in a greascd aaa, brush avef w

milk and liake in a quuk own UtlW
i r;sp and bro.4 n.

Tl TTI PBITTI ICBC1EAM.
I'repare tha fOBBdatlM !_«¦ l PJjJ

of tlu.k boiled .u-i.ird. Flavoe uaa
aaaraach aa eordial ..ml a leaapeoalJM
ol vaailla extraet. When rold i-ht "j
half a p.nl of doal rv ... h*ppe_
¦olid aad iweeteaed to I * h _f*
der.-d aagar. : reeee ilo»lj aad, tttaa
ereaai beg n. i*. coageal, aila .i> » \*.
.upful oi rhoppe caadied "-rui .*.
baa beea raaked ioi thirij a.iaetee *¦

a little of the rardial Coatiaae t<*

fr.-.-'e ui.nl tmootb ar rd aa <f-

parb ln a aaeloa awald --ith a »ater-

lighi ui.iT, Cut in.. ire and _H ."
i.-t itaad tor two ai threa ^UT*
ripen.

Monday.
Mi i:\KFAST.

Cooked Pean with l.amuii Hllrea
I ru ooked ' ereal

Ilrowi.ed ( urri Jlea-f flaah
ILeft eeer beef)

lluttrra-.l l.>.ast ('..ITa-e
I I St lll OY

I.aked I'rppers aailh < h,< l.en Furcrnrii'at
Hut I'.uacuita
\N alermi luii
IilNM.lt

( bn en Soup aailh Itire
"Irom Inwl bOBMM)

Ilreaded \ a-uJ ( ullrf, lumilo Saure
Creaaaed Poteieca Bettered I arrota

Apple Salad
Vanilla IHanr Neage with I'earh Saure

Tueaday.
HRKAKFAST.
Caataloepe

Minred Veal on Toaat Frled Mominy
(l.eft-oaer rullet)

i'arker House I'olls. I'olTee
l.l \( ll¦ON.

Jellled Houillrin
I.elturr Sandwichis Sluffed Fgrs

I. ad Tea
liaked Apples
DINNER.

( Irar Tom.ilo Soup
Hoiled Halibul l.gg- and < aper Sauce

Rleed I'otatoea 4 orn I'udding
Vegetable Sal.nl

I.rmon-ICaiain I'ir

Wcdn. srfay.
BREAEPA8T

Moulded Ortal >*iti, Bllecd Paachea
Bralled llam

Corn Muffins 'offre
I.I'MIII.OV.

Ilalihut au l.mtin
il i-h lefl over)

Brown Bread aaid Kutter
( oi ua .ln nl t

DINNER.
Ileef llouillon irith Noodl.s
Itoast I nr.-qiiarl. r of l.jiirh

Mlnt Sauce llrov.ii.il PotatOOa
( reamed OalOBa

Corn Salad
Paach Bherhet

Thursday.
BREAKPA8T.

Btewad Crabapptea
i um Mi ..l \li'-h

( oddled I Kg 1,'usk*
( tbat

LUNCHEON.
Clam I rilters Colealaa

Rolla
< aataleape
DINNER,

I reani of Potata
Cold Slired l.ainh Spi. d I'car.
Greea Cera Itailaa Macaraai

.g Bal d
Apple llaller I'u.ldng _'o:im\ Sau.e

Frid?.y.
BREAKFA8T.

(, r.ni.'s
i ni oeked < ereal

Corn Ha I, - llacuu Kolls
ii.i it-iiaer regetable)

lir.iaa n Bread To* i . aaTee
l.l M lll 'IN.

I atub Tlaaholee iiakni Potateea
Laal of i nol i.inib)

... i.i¦ ifli
DINNER.

I.amh Breth 41 Ith Harley
in'ii laeih bi,iie)

Baked Rtaffed Baaa
I'liiatu BtrawB Splaach

1 bi mr.hi r Balad
Craae lalce R ,:ter ire.

Saturday.
BREAKFAST.

si.i Peaehea ( aokad Careal
lrini4-.iT oi < kipped Beef

un tha ehaAag dlah
1 I M lll.tiN.

Browaod I iefe Il'.sh
Thin Bread aad Battei ''<>il.

kpple l'urno\era

DINNER.
Uttle Neck Claaaa

Broiled Porb Teaderlola Apple Sauce
Earalloped Potatoi strinv. tieani

Bllcea Toautoea w atermeloa

Sunday.
BREAEPA8T.
Caataloapc

Hoalded Cereel.
S,-.riii-h Oni.l't

(.ui.k Baaa Coffee.
DINNER.

Mhra aad Pepper <'¦...'.t".,
Koast Beef ladivldaal *i ..rk-iiir*- i ««.-

dl p
Rlced I'.iiit -. s Ci,ulifl'>»er

Lettaee *- rted
Tultl Krutti Ice Cream

bupph
Dovlllad l.ibater

Itrown Bread Baa >i-h»i
C.lng.r Al* lellj RoO.


